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ABSIRACT 

PURPOSE Tb prepare bean curd ric h in roughage and having 
smooth texture, by homogenizing GOEKI(juice obtained by 
grinding soaked soybean togetherwith lime) underhigh 
pressure . 

CONSIITUIION: She led soybean grains are immersed in 
water, finely crushed by conventional pro c ess, and boiled to 
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obtain GOEKE The GOEKEis homogenized repeatedly with a 
ho mo genizer under high pressure (about 8,000p si), and the 
obtained GOEKEhaving the texture of soy milk is added with a 
coagulant to obtain a bean curd. As an alternative process, 
unshelled or she led soybean grains are treated by 
conventional pro cess for the preparation of bean curd, the 
product is separated into pure soya milkand bean curd refuse, 
a smallamount of hot wateris added to the bean curd refuse 
and homogenized repeatedly with a ho mo genizer under high 
p re ssure (ab o ut 8,000p si) until the ro ugh te xture o f the liquid is 
completely eliminated, the obtained liquid is mixed 
homogeneously with the above pure soya milk, and a 
coagulant is added to the mixture to obtan a bean curd. 
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